
	
  
 

 
Ingredients 
 
  1 cup cashews (soaked about 2 hours and drained, almonds can be used as well) 
  ¼ cup water 
  ¼ cup olive oil 
  2 cloves garlic (crushed) 
  3 Tbsp thyme 
  1 Tbsp rosemary 
  ½ tsp parsley 
  ½ tsp sage 
  ½ teaspoon sea salt 
  pepper to taste 
 
	
  

Preparation 
	
  

	
  	
  Combine all the ingredients into a food processor and mix for 2-3 minutes until the spread is smooth and creamy. Place the  
  spread into a bowl and chill until ready to serve (about 30-45 minutes). Garnish with fresh thyme or paprika. 
 

 
 
 
 
 

 
	
  


